Dear Editor, Pesticides are the chemical products that are employed across the globe to protect crops from being destroyed by different pests. [1, 2] In today's world, more than 1000 pesticides are available in the market, and each one of them has varied properties and toxic consequences. [1] The toxicity generally manifests after it goes beyond the safe level of exposure and can present in both acute and chronic forms, including the development of malignancy and negative effects on the fertility status of the exposed individual. [1, 3] Further, people who are directly exposed to pesticides (farmers or others in neighboring areas) are more at risk, while the general population gets exposed to the residues through food and water. [1] In fact, the toxicity is determined by a number of factors such as insecticides being more toxic than herbicides or the amount of chemical or the route of exposure. [1, 2] The bottom line is no individual should get exposed to hazardous levels of pesticides, and thus, people who are involved in its spreading should adhere to standard precautionary measures. [2] In addition, sold foods should meet the requirements of maximum permissible limits, while consumers can minimize the intake of pesticide residues either by peeling or by thoroughly washing fruits and vegetables (which can further reduce the risk of bacterial infections as well). [1, 2] Moreover, options to produce food without resorting to pesticide usage should also be explored and implemented. [1] To protect the food consumers from the adverse effects of pesticides, the World Health Organization (WHO) aims to achieve two objectives, namely, setting maximum residue limits in food and water, which are accepted globally and to impose a ban on those pesticides which are either very toxic to humans or persist in the environment for a prolonged duration. [1, 4] The WHO and Food and Agriculture Organization (FAO) have joined their hands to assess the risks to humans due to pesticides, both through direct exposure and through residues in food. [1, 2] Based on this systematic assessment, limits for safe intake have been set so that even if people are exposed to the recommended levels over their lifetime, no adverse effects will be reported. [1, 3] These recommended levels are used by national government and international agencies for establishing maximum residue limits for pesticides in food. [1] Further, WHO and FAO have formulated a global code of conduct on pesticide management, which seeks cooperation from different stakeholders to manage pesticides right from their production to disposal. [1] Moreover, appropriate protective measures have been suggested to minimize the amount of exposure. [1] In fact, people involved in spreading pesticides should be protected (gloves and face masks), while those who are not directly a part of the process should stay away from the locality. [1, 2] In addition, sold or donated food products should again adhere with set pesticide limits, and consumers can further limit their exposure by peeling or washing fruit and vegetables, which simultaneously also minimizes the risk for other foodborne hazards. [1, 2] The need of the hour is to have sustained involvement of the concerned stakeholders, well supported by the appropriately designed policies and its stringent implementation, right at the grass-root level. [2, 3] To conclude, it is high time that strict measures are taken by the concerned stakeholders to limit the levels of pesticide residues in food products and thus minimize the acute and chronic side effects attributed to pesticide exposure.
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